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Abstract

To obtain basic information for the quality evaluation, the introduced or domestic sesame seeds were
investigated to measure proximate components (crude protein, ash, mineral and oil) and isolated by
preparative HPLC system for lignan contents. Although crude protein contents were the highest in Sudan
sesame seeds, lipid, ash and mineral contents were not significantly (p<0.05) different between introduced
and domestic sesame seeds. Unsaturated fatty acids such as oleic and linoleic acids were the highest in the
domestic sesame seeds. The Mg content of domestic sesame seeds also was larger than that of introduced
sesame seeds. A Ca content of domestic sesame seeds, however, was significantly (p<0.05) lower than
that of China. Lignan contents, the most important component known as antioxidant, were significantly
(p<0.05) higher in domestic sesame seeds than other sesame seeds tested. Our findings suggest that
domestic sesame seed has the best quality in terms of the functional components.
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Table 1. Operating condition of HPLC for analysis of
lignan compounds

Requester Condition

Instrument Walers associates

Column u-Cis bondapak (3.9%300 mm, Waters)
Mobile phase Methano! : Water=6:4, v/v

Detector UV 290 nm

Flow rate 0.8 ml./min
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Table 2. Proximate components by geographical origin in sesame seeds B B (%)
Moisture Crude Protein Crude Oil Ash
Origin Seed DSFY Seed Seed DSF Seed DSF
Korea 33710047 276%013  2039T054™ 5262+049° 52.10%0.01° 11.04£051° 4151006 10.05+0.25"
China 3531010 3001024  2090+024" 5542%139° 5048+0.03° 7491037 434+022 9.64+0.06°
Sudan 350005 3137025 2394+028" 5217088 53.70+0.05° 9071014 448+027 88’+0.86°

"DSF designed defatted sesame flour.
YAll values are Mean®SD of 3 replications.

"Values with different superscripts were significantly different at p<0.05 by Duncan’s multiple range test.
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Table 3. Fatty acids composition by geographical origin
in sesame seeds (%)

_ Fatty acids composition
Stearic Oleic
Korea 879+021" 274+001" 39.83+0.03" 4860+023
China 1097+012° 4074008 455270.24° 39.45+0.98°
Sudan 994+0.26"  368+019" 40.50+0.16" 45.89=0.08"
l\All values are Mean®SD of 3 replications.
“Values with different superscripts were significantly dif-
ferent at p<0.05 by Duncan’s multiple range test.
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Table 4. Ms by geographical origin in sesame seeds and defatted sesame flour ] (ppm)
_ . x Na Mg Ca -

Origin Seed DSF" _ Seed DSF Seed DSF Seed DSF
Korea 4102007 557+013 0444011 0397009 447+000° 473+001 4148+ 299° 5572+ 9.20
China 3991005 580%020°  039+022 0407004 402+0.18° 4547018 6852+11.43" 5469+ 10.65
Sudan 4247011 6234005"  057+026 1757088 40010050 4574002 5750+ 044° 5556+ 142

"DSF designed defatted sesame flour.
YAl values are Mean=SD of 3 replications.

PValues with different superscripts were significantly different at p<0.05 by Duncan’s multiple range test.
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Table 5. Lignan contents by hexane extract in sesame seeds and defatted sesame flour (mg/100 g seed)

Sesamin Sesamolin
Origin Seed DSEY Seed DSF
Korea 506.45+ 18,037 91.000.14° 441701560 $4.20+28.14
China 47465+ 42.07° 40.35+0.07° 264.20+24.89° 2860% 1.5
Sudan 412.60+10.75° 305092 23450+ 7.35° 1600+ 1.27

_”DSF designed defatted sesame flour.
YAll values are Mean*+SD of 3 replications.
PValues with different superscripts were significantly different at p<0.05 by Duncan's multiple range test.

Table 6. Lignan contents by ethanol extract in sesame seeds and defatted sesame flour (mg/100 g seed)

Sesamin ___Sesamolin
Origin Seed DSF" Seed DSF
Korea 17.20+ 2,26 91.00 £0.14 5230 8.20 54.20+28.14
China 9.45+6.15 40.35+0.07* 4945+ 10.11 2860% 1.56
Sudan 6851163 32057092 4700+ 4.10 1600+ 1.27

PDSF designed defatted sesame flour.

2 I ~ . .

“All values are Mean+SD of 3 replications.

¥Values with different superscripts were significantly different at p<0.05 by Duncan’s multiple range test.
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